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and compared with the potassium bichromate solution as be-
fore; the percentage of creatinin, already found, is deducted
and the remainder multiplied by 1*16 gives the percentage of
creatin.
In view of the results obtained by Chapman (Analyst, 1909,
xxxiv, 475), the above method must be used with caution.
Determination of gelatine. Stutzer (U.S. Department of
Agriculture Bull. 13). 10 grams of the sample are dissolved in
the smallest possible quantity of hot water in a porcelain
basin; freshly ignited sand is then added in sufficient quantity
to absorb the whole of the liquid, and the basin is dried to
constant weight in a water oven; the contents of the basin are
then ground in a mortar, transferred to a beaker and ex-
tracted four times with 50 c.c. of absolute alcohol, the liquid
being each time filtered through asbestos; the funnel should
be kept cold during the filtration; the residue in the beaker
is stirred for a few minutes with successive portions of 100
c.c. each of a mixture of 100 grams of absolute alcohol, 300
grams of ice and 600 grams of cold water, the liquid being
each time passed through the asbestos filter; the washing is
continued until the filtrate comes through colourless. The as-
bestos bed of the filter is then transferred to a Kjeldahl flask,
and the nitrogen is determined in the usual way. The percent-
age of nitrogen obtained multiplied by 5-55 gives the per-
centage of gelatine.
SAUSAGES
Sausages are generally made from meat and water with the
addition of bread, rice or potatoes as a "filler," salt, season-
ing materials and preservatives. In 1918, the Food Controller
ordered that first quality sausages uncooked should contain
at least 67 per cent, of meat, and second quality, at least
50 per cent, of meat.
Methods of analysis. Stubbs and More (Analyst, 1919,
XLIV, 125).
Preparation of the sample. Remove the meat from the skin,
and closely examine the skin for evidence of dirt; make a
general examination of a few pieces of the meat and thoroughly